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TiionovaiiMtitJCV .poirxs
For Svlo !

As rood as the bcit. at low ratei. I'lr- -2 h.VmIIi l(irk. Illlfr mill WtlllO
(?...!. I u. I tr,nvll.V lilt II mill I)llltl- -

- I it I I.i.irl.rtii- - Bremen (.ease. China
. . . . . .mvJLXi'f M n T L DaV1- - flunk

JWSVf U1ULW 4UI.TJS HUH .1
only k few pairs of each variety to spare. I shall
Eire entire satisfaction. My funis will boar Inspection.

w. ,. swirrx, st. jniinijurr, vt.
Farms for sale In

VI 1 rV I i II U ETIcat Alary una
and Delawaye Peninsular. Comfortable climate, xino
Fruit. Bend for catalogue to

WM. B. 1UDUELY, (Iroonsborough, Mil

SHEEP avahiii:i !
8lsss suitable for marking Cattle,

Bhoep and tjwlne. Prices A Samples

LABEL free. Agents wanted. Address,
C. It. 1MNA. West Lebanon, N. H.

Good Homestead, Cheap !

In Pleasant Village, Woodstock, Vt. Tiro story house
with nine rooms, shed and garden. N oar best of schools,
chnrob.es, stores and oourt house. Only $1000, one-ha- lf

down. Apply soon to 11. DEARBORN, Woodstock, Vt.
January, if, 1877.

In Delaware anil Maryland, in the
HOMES renowned Teach District. No better

soil for cereals and grasses. Excell
ing In "Fruits." Oood society, healthy climate, and
cheap communication. Can suit any one l'rlces low.

UEO. W. 1N0UAM,, Heal Estato Agent.
Middlttou-v- IttmaHli Co, Dll,

, BUILDINGS MOVED.
Ilarlng had a largo Uiporlonco, and

possessing all the facilities for Uilil.ir nml Mo-

ving ItullilliiRK or all kinds In the best possl.

ble manner, tho subscriber would solicit a share of

such work. Work dono by tho day or Job, at hard-tim-

prices. JOHN BARROWS, Hartford, Vt.

B. L. TRACY.
stkvi.ns i'i. yiws, 311:.,

Breeder and dealer In

Pure Bred Brown Leghorns.
NOW Oder for solo 10 trios of cholco birds, (whltoI ear lobes and yellow legs) from $10 to tie. A fow

uood breeding cockerels from i3 to $3.

PISH GUANO!
II r j-

- Rroiiint I'Uli t.niino, 8 to 10 per cent.
Ammonia i 15 per cont. Dono Phosphate of Lime.

Half-Dr- y Fish Scrap, good quality. Also Superphos-
phates and fine Island (laano.

PRICES LOW
Address, ltilmililitc Co..

Jul77 ISO State Street, New Haren, Conn.

640 ACRES FOR SALE !

Militated l our ?Illi' AVi'vl of I lu- - llciut ol
I. like lit'llUu, Millbell Co., . Y.

Ooixl House, Large Barns, Butter and Cheese Factory
Saw and Flax Mills, Shop, Uranary, blieds and Tene-
ment Houses, ICO tons of Hay, 31 Cows, Teams and
Tools. Will be sold for much less than Its value. For
full particulars address

II. S. lUDTOX A: CO., I'CIIII Villi, X. V.

COOKING
AGRICULTURAL

jPRINDLE'S
STEAMER

Best and morst durable) perfectly
safe i 2UH0 soldi victorious in orery

-F- OR- trial i sold Tor half pneo or any other,
and received tho premium at the
Centennial Exhibition orid7-;- . Send
for circulars, which are free. Barroirs

STOCK Sactrr OmMiij-- , limited, eor. Front
and Keel Streets, Philadelphia, l'a.

1877 SEEU C.iT.lI.OGVV :
And circulars of Blooded Llvo Stock mm. We offer
( trie and moif rtllable (lanlen, Field and Flower
Seeds. See tamptt packaqn farm it fit frit for two 30

stamps. BENSON 4 BURPEE, Seed Warehouso 223

Church Street, Philadelphia, l'a.

HATCH & CRAW,
PROPRIETORS OP

Forest and Lowell Mills,
Manufacturers of, and Wholesale Dealers In,

FLOUR AND FEED,
Xiowoll, - - JVEiolx.

We make a spoclalty of a high grade of Family and
Pastry Flour, and are using tho beet Improved ma-

chinery, well skilled help, and none but Extra Whlto
Winter Wheat, and In Uct all the ncessary requisites
for making such a grade of Flour. Samples sent freo
at all tlmos when requested and correspondence solici-

ted.

The White Schonon Oats.
Raised puro rrom seed Imported from Liverpool, aro

believed to be tho most profitable varloty for the Now
England States, and possesses tho following merits.
They yield largo crops of heavy grain, from GO to 60
bushels of 32 lbs. to the acre Is no uncommon viel l. I
raised the past soason 332 bushels on 3 acres. They
are not subject to mildew or rust, and do not lodge
badly. They grow several oats in a hull, and aro per-
fectly hardy and a lap tod to all kinds of soils.

Many testimonials to the superiority of theso oats
could be given, but aro not deemed necessary. Refer-
ence may be had to 0. Horaco Hubbard and II. II.
Howe, or Springfield, Vt., N. K. Clark, Esq., or Ran-

dolph, Vt., Hon. Lovi Bartlett of Warner, N. 11., and
tho Commissioner or Agriculture, who have tested
them, and know wheroortbey speak. Tho Vt. Farmer
says "The testimony in thoir favor is unanimous."

I offer these oats at the following rates, dellvtrod at
R. R. Station or Express Ofllco. I peek, or 8 lbs., 73

cents; I half bushel, or IC lbs., 1 1.2.' i 1 bushel, or 32

lbs. $2.1"J. No chargo mado for packages or sacks.
All orders with funds, promptly tilled.

J.l.lllN It. WAI.ltl.lt.
Woathersfleld, Vt., Feb. 1, 1977.

CLUBBING WITHJTHER PAPERS.

Tho following publications will bo sent with tho
Virvoxt FiUMMt, ono year, at tho prleos namod

The prices given Includo the postago on

both the Farmer and the papor clubbed with It, which

will be paid by tho publishers. Tho conditions are,
tl,- -t nil .FtMriifni for tha Farmer. If there aro anv.
shall he paldt and that both papers be paid fur
at the samo time, but it is not necessary that both
should be sent to tho same person, nor to the same
post omce.

If papers or magazines not in this list are wanted.
write us ana we win ascertain whui we can luriiisn
them with the Farmer for, and answer you. We claim
unsurpassed lacilllies lor otuaimng papers nnu uiaga-sine- s

at low rates, when furnished with the Farmer.
What you save by ordering your city paper or uiaga

line with the Farmer,
A large discount In price.
All risk or transmitting the funds.
The cost of money order or registration.
Tho trouble of writing ono totter, and Its postage.
And you Insure correctness and dispatch.

Address, VERMONT FARMER,
St, Johnsbury, Vt.

ivi:i:ici,ir.s
American Union. Boston, and Vermont Farmer, 3.00

Boston weekly "t raveller anu vi. runner, 3.10
Country Oentleman and Vermont Farmer, 3.C0
Boston Weekly (ilobo and Vermont Farmer, 3.00

Detroit Free Press and Vermont Fanner, 3.10
Springfield Republican and Vt. Fanner, 3.IU
Harpers Weekly uud Vermont Farmer, S.b3

Harpers Baiarand Vermont Fanner, 4.Vt

American Rural Homo and Vermont Farmer, 2.73

Christian Union and Vermont Farmer, 4.U0

New York World and Vermont Farmer, a.50
Youths Companion (new subs) and Vt. Farmer, ic.83

New York Sun and Vermont Farmer, 2.73

New York Tribune and Vermont Fanner, 3.00

Rural New Yorker and Vermont Farmer, 3.73

Bcientlflc American and Vermont Farmer, 4.31)

New York Witness and Vermont Fanner,
ni:.hi-vi:i:ki.ii-

Boston Journal and Venuont Farmer, B.SO

Nw Vnrk World and Vermont Farmer, 3. Ill
New York Tribune and Vermont Farmer, 4.UI

iaimi:n
BprlngBeld Republican and Vermont Farmer, O.GO

Boston Journal and Vonnont Farmer, 11.7(1

Boston Daily Olobe and Vermont Farmer, 8.H)

Boston Dally Traveller and Vermont Farmer, 8.M

.no.vi'iii.ii:
Bcribners Monthly and Vermont Farmer, 4.B0
Saint Nicholas and Vermont Farmer, 4.(10

Harpers llagasine and Vermont Farmer, 4.H3
Uodeys Ladys Book with chro, and Vt. Farmer, 4.00
Petersons Magatlne and Vermont Farmer, 3.10
Amerioan Agriculturist and Veruiout Farmer, 2.71

Boston Journal of Chemistry and Vt. Farmer, 2.33
Nursery and Vermont Farmer, 2.70
fcientlna Farmer and Vermont Farmer. 2.25
Boientlfla Farmer and Vermont Farmer, both Dew, 2.00
Household and Vermont Fanner. 2.23

Magailno and Vermont Farmer, 2. CO

Poultry World and Vermont Farmer, 2.51)

fruit fleoorder and Vermont Farmer. U.li
hrenologlcel Journal, aud ttcloaou of Ileal Ui. and

Vermont Fanuer, 3.53

Board Meeting in Pcacham.

Lnst Thursday, February 1, taking our
traveling companion, tho editorial carpet
bag, in band, no wont down to the train,
wlicro wo found tho board in full force on tho
platform, enjoying tho breath of ppring as it
cam a on tho wings ol our "January thaw."
From this placo to Darnct station, somo nino

or ten miles, tho rido was very pleasant.
At Darnct stages were in waiting for that
seven miles' ride up over tho bills and
valleys to Pcacham, and a moro keen, jolly,

o load you would

go far and searoh long to find, l'erbaps tbo
fact that wo wero not in tho regular coach

but in ono improvised for tho occasion which

had a modest young man for driver who left
us to do tbo talking, had something to do
with our gravo and dignified vivacity. Ev
ery inviting farmhouso was noticed, and
there wero many ; weather vanes which it
would bo but little sin to worship, as they
icebly resembled anything in heaven or earth,
wero commented on, jokos and bits of wis

dom wero thrown back and forth in promis-

cuous confusion till Poacham'a lovely heights
wero reached, whero generous hearted hosts
wero waiting to tako us to their hospitablo
homes. Even tho stago driver entered into
tho spirit of the occasion and carried us for
half-far- Seldom have wo enjoyed a moro

pleasant winter rido in a moro thrift; and
inviting town in Vermont. No old, run
down buildings with gates swiuging on ono

hingo, and half-fe- d cattlo sunning themselves

on tho north side of rickety barns wero seen,

but everything was neat, orderly and indi-

cative of thrift.
At two o'clock, tho hour appointed, wo

went to tho hall in the bsscmeut of tho con

gregational church, whero ono of tho most in

telligent, earnest, d and
audiences, which wo have ever seen

in this or any other state, gathered. With
I. N. Watts as moderator, an opening ad
dress of wcleomo was delivered by Prof. 0.
A. Hunker of the academy, who epoko or
tho importance of such gatherings as this in

which tho theoretical in agriculturo as

represented by tho board comes faco

to face with practical agriculturo
as represented by tho farmers themselves.
He emphasized tho valuo of theso faco to

face discussions. He also showed that the
stato must provido tho men and tho

means for the proper presentation of
tho theoretical sido of agriculturo to tho
farmers who havo neither tho ability nor tho

means of doing it. It was a capital poiot,
and if any who oppose tho board could have
beard Prof. Bunker, thoy would havo soon

the need of such a work as tho board is

performing. Ho also spoko of tho reaction
of tbo western fever on so many of our
young men, as it bad resulted in destroying
tho economical equilibrium of tho country.
These sons of New England havo crowded

out those of less skill and talent, and this
latter class havo becomo our trumps, tho so

cial nuisance of tho day. Altogether it was

a very Gno address.
Jonathan Lawrcnco, our neighbor of Pas- -

sumpsio and tho "original granger" of New
England, read an excellent paper on "drain
liaising in Vermont ; shall it bo abandoned 7"

which wo hopo to publish. Tho discussion

was very animated, with a strong leaning
towards tho growth of moro graiu than at
present. It also camo out that tha Pcacham
farmers had pretty clear ideas of successful

fanning, and most of them know how to

raise their own wheat and not depend on

'barrel flour."
Hiram A. Cutting, A. M., of Lunenburg,

gave a paper on tho "ltain-fal- l in Vermont."
Tho rain-fa- ll decreases as wo go north , though
tho number of rainy days is greater. In
Europo tho rain-fal- l averages 30 inches per
annum, whilo in Vermont it is about 40
inches. In Orleans county it is 41 ; about
Tltctford it is 40 ; near tho Massachusetts
lino it is 42 inches : in tho central part of
tho stato it is 81), whilo in liurlington and
south along tbo lako it is hardly over !1B

inches. liy rain-fal- l ho meant snow and
rain together. Cutting off forests has had a
very important influence on tho rain-fal- l, so
that the storms aro moro irregular and se-

vere at times. Tho old conditions of tho
Indian summer, that soason of fair beautiful
weather, no longer oxistn, as tbo area of
leaves holding the moisturo down to tho
earth by tho dry autumn foliaco has bocn
sadly curtailed, and now wo aro as liabla to
storms in this as at any other season. Ho
gave full and olaborato basos on which tho
weather probabilities may bo predicted. Tbo
duckweed is ono of tho best weather indica
tors. If it is closed in tho morning and re-

mains so, a storm may bo expected ; if it is
open, lull and remains thus soma days,
a long timo ot lair weather may bo expected.
His explanation of tho signal service buroau
opcratious showed how valuable a sorvtco it
has rendered to tho agricultural and coin- -

tncrcial interests of tho country.
TIIUI130AY KVK.XINO.

Tho house was well filled at tho appointed
hour and tbcro was a spirit of enthusiasm
which was very gratifying to behold and very
inspiring to a speaker. Prof. Noah Cressoy
epoko on Veterinary Scicneo, Tho great
majority of lameness m horses belongs to

cither legs or feet. If a (torso stops short
and carefully, tbo difficulty is from inflam

mation of tbo shuttlo bono. Tho middlo

finger fairly represents tho foot of tho horso ;

tho knee corresponds to tho human wrist.
Tho human hand has two sets of muscles,

ono to extend and tho other to bend or book
up tho finger, and tho leg and foot of tho
horso is tho samo. When inflamed, tho shut'
tlc-bo- is dry and irritates tbo muscles as
they movo over it benco tho horse bends up
bis heel and stands on his too. Tbo only
remedy is prolonged rest, and this (should bo
cither in a moist pasture or in a stablo whero
tho stall is well bedded with moist earth ecv
oral inches in depth, so that tho horso can
rest his foot without straining tho inflamed
parts. Another diacaso is whero a horso
steps along and rests 011 bis heel with tho
too up. This is founder In tho feet, or in
lamination of tho lamina, that sensitive
portion ot tho foot which lies in corrugatod
folds between tho internal bono and external
shell or hoof. This diseaso is caused by

putting up tho horso, after bard driving tnd
heatinc, civing it grain and other feed, with
out proper rubbing and blanketing, and this

neglect leaves tho legs to cool quiokly, con-
tracting tho blood vessels of tho legs so that
tho blood with which tbo feet aro gorged oan
not get back to tho body whero it belongs.
In this stato inflammation ensues, and if not
speedily cured effusion takes placo in tho
lamina, which in timo may bcoomo foul
matter or pus, and work itself out near tha
heel in what is known as thrush. To euro
this founder tha horso should bo taken into
n warm room and with aconito or other rem-
edies bo given "a sweat." If effusion has
taken place, as tho swollen, rounded appear-
ance of tbo under surfaco of tho foot will
show, tako a fino saw and make an opening
into tho too as though you wero going to
split tho foot liko that of an ox, and saw
just through tho shell or hoof and tho wat-

ery effusion will cseapo and tha foot may bo
healed. A foundered horso should bo shod
with tho heel calks low and that on tho too
high, while tho shoo on ono with inflamed
shuttlo-bon- o should bo high at tho hocl and
low at tho toe.

Of courso it is hotter not to drivo so as
heat a horso, but that can not always bo

done. Our rulo is t3 spend an hour if
necessary, and wo havo done it many a cold

winter night, in rubbing tho legs and body
with a "wisp" of straw or hay, or an old

heavy wool cloth, till tho horso is dry and
cooled off. Driving into tho barn somewhat
chilled lato in tho evening, that hour spent
in tho horso stall put our blood into good

irculation and proventod us "taking cold."
It is hard sometimes to do all this, but it is

tho quickest, cheapest, easiest and best way
to servo a horso and with such treatment a
horso will never bo lamo tho next day. Of
courso tho only feed given that night was a
little hay.

Tho wolf-toot- h is a milk tooth which was
not shed with that sot. It is in tho hog un-

der a year old and is in tho cow just tho
same, and is shed in most case in all theso
animals. It is usually pulled to euro blind-

ness, but it has no connection with tho cyo ;

it has no ncrvo or ncrvo cavity. Hut pull-

ing or jerking tho bit irritates tho gum, and
so 1 pull them. A Michigau pbysiciau took
pains to cxamino ono thousand cases of
wolt tooth and louuJ no connection with
blindness. Tho professor discussed horn nil
as at liurlington and rcportod by us at tho
time, only huro ho had a specimen ol horn
and a portiou of tho skull. Ncvor burn or
cut out tho lampass, but feed shelled oorn or
somo thiug of that kind.

l'lUUAY MOllNl.VU.

At ten o'clock tho bouse was again filled,

and a paper road by Henry Ulako of Hard- -

wick on "Fifty Years of Farm Life in North
ern Vermont." IIo si:d when Lafayetto vis

ited Montpclicr in 1S25 tho proprietor of
tho Pavilion borrowed carpets for tho suito
of rooms for his distinguished guest, thero
being nono in that town, though it had been

tho capital of stato somo seventeen years.
Ho also gavo a full account of tho domestic
methods of life in tlioso days. Wheat was
grain chiefly raised, and there being no for-

eign demand for it, it became a drug in tho
market. Ono man in Caledonia county who
was a miller, fitttcucd four yoko of oxen and
his pork on wheat, and having killed bis
pork placed it on a rudo sled which was
hauled to lioston by tho fattened oxen whero
tho wholo lot was sold. Alter tbo inroads ol
tho Hessian fly potatoes were1 raised and
mado into whiskey, there being in this town
J'cacham at ono timo thirty-hv- c distilleries,
and in tho exhausted fields and soil tho whis-

key business has entailed its curso on the
prosperity of tho third and fourth genera
tion. Tho Fairuankscs mado tho lirbt cast
iron plows in 1820. In 1830 thoy
began tho manufacture of scales, tho
necessity for which grew out of tho "homp
speculation," Tho latter proved a failure,
but tho scales havo been a grand success and
tboy havo sold between that timo and this
thirty million dollars worth. Hu then passed
rapidly over tho modern improvements of
this day.

U. o. i' assett read a paper on tho "Selec
tion of Dairy Cows." Said bis old method
was to get what appeared to bo good cows
and keep them, and Jbr ycar3 ho had no
idea ot testing cows so as to know tho valuo
of caeh to a butter dairy. Hut recent ex-

periments havo revealed a wonderful differ-enc-o

in cows in this respect, and ho bcliovol
that in a fow years wo could doublo tho
amount of butter produced, though tho num
ber of cows should bo reduced twcnty.fivo
per cent. Ho citod somo cases of thoso who
havo succocdcd in this work. Ono was iur.
Wood of Pomfret, who used to mako on an
average 100 lbs., while now as the result of
careful breeding ho has 1111 average of
soma 300 lbs., and an incomo of at least
8100 per cow, or 8G0 above expensa of oaro
and feed. Mcutioucd a man whoso cow
mado 1G lbs. in ono week, and over 400 lbs.
in one year. Anothor farmer tested his cows
and found fivo which did not pay expenses
into 85 each, and another fivo which paid a
profit oi only 85 each, so that ho was keep- -

og ten cows year alter year with no proht
at all. Mr. Fassott told his experience in
testing his cows, and gavo it as his conviction
that multitudes ot cows wero kept in our uai.
rics which mako 110 return of profit to their
owners, ror butter ho would seloot Jcrsoys
us tboy bavo been long brod with respect to
butter production. Thoir cream rises quick-o- r,

butter is moro yollow, croam will churn
mora quickly and at a higher temperature,
and so 1 would uso Jcrsoys. Hut for tho
Btatc's host interests ho would uso tho Ayr-shire- s,

Shorthorns and Iiolstoins ns well, and
special grades of all these breeds. Whilo
actual trial is tho surest test of tho milking
qualities, thero aro certain signs which aro
usually rciiabio as a guido. 110 enumerated
as follows : Soft, velvety skin, largo, open
oves, wide apart, slim neck and tail, clean
limbs, larite, crooked milk veins, a large ud
der, wclMormcd teats, wido apart with good
sizod orifices at tho end.

Ho thcu gavo full directions lor using test
tubes to ascertain tho valuo ot our cows.

In open pans, I area or small tho milk room
should bo kept as near U5 as possible all
tho time. Tho white specks so annoying aro
dried cream, caused by currents ol air going
over tho milk, unloss it is in cases ot cream
standing till tho whoy separates, whon somo
ot tho sour milk ccts so hard as not to break
up in churning. Most cream will riso in
twclvo hours and all tho timo tho cream i

left after that is for it to mature. Tho tern
pcraturo of tho cream when put into tho
churn, and kept at that tcrapcraturo whilo
churning, should bo bo" In summer and
about uo in winter. Would not uso a
churn with floats of any kind, nniTnot churn
too fast. Tbo churning should stop as Boon
as tbo butter clobulos aro large as shot, and
any churniug beyond that will destroy tbo
bright gloss which cau never bo restored by
any process. Ito soaks his tubs in brine till
tho wood is saturated. Feed about two
quarts of shorts aftor tho last days of July
or first of July so as to keep up tho flow of
milk until tho cows aro dried about two
months boforo calving.

FMDAY AFTEltNOON.

Tho siio of tho audi enco was such as to
render it necessary to go to a larger room
than tho town hall, and henco wo went to
tho spacious, tasty Congregational church.
Tho room was well filled at tho appointed
hour and tho sorricos wero openod by a choice
and appropriate selootion of vocal musio,
flnoly rendered by a well trainod chorus choir.

A paper on "Caro of Dairy Cows" was read
by Albert Chapman, agricultural editor of
tho Middlcbury ltcgistcr. IIo urged tho
proper caro of calvcs.rcarod on good mllk.spo-cia- l

pains being taken that thegrowth bo not
retarded by lack of good food at tho timo of
weaniog, and during tho first fall and winter.
IIo would havo a heifer como in at two years
of age, but let her go farrow tha third year,
and sho will not only bo moro profitable that
year, but over afterwards, as the farrow year
moro luliy dovolops the vessel? lor lacteal so- -
cretions. Ha npprovod of warm stable
kind caro, cto. Ho would also havo a cood
crop of fodder corn, Evergreon ho has re-

garded as best ; others say tho Sanford is
best, sown 111 drills, isano s sugar beets fur
roots aro most easily raised and very product-
ive; sow tho last of Juno in drills thirty
inches apart, sows by hand and bo sure to
keep down tho weeds, Tho plants should
stand about a foot apart. Uses ashes heavi
ly as ho iound, by ajournoy across tho west-

ern plain that they cquld raiso beets on thoso
alkali plains, and did for a few years to ex-

haust tho rail of its alkalis. Plants beet
seed ono inch deep ; in winter ho feeds a
peck a day of beets to his cow ; Samuel
Evarts of Cornwall raises tho seed. Mr.
Chapman raises tho sweet German turnip,
and uses phosphates on this crop ; Gregory
of Marblchcad has good seed; raises turnips
on his poorer land ; ho is not satisfied unless
he gets 800 bushels of turnips and 1200
bushels of beets to tho aero ; ho would uso
300 pounds of phosphate per aero for turnips j

uses Cumberland phosphates, as ho has found
it more uniformly rciiabio than the JJradloy
brand. Mr. (jhapman said, in reply to a
question, that tho board had appointed Prof.
Peter Collier of liurlington, tho well knowu
professor of chemistry in tho University of
Vermont, tho chemist 01 tbo board, and tho
board invites all tho farmers of tho stato to
send samples of tho fertilizers offered for sale
in tho several localities of tho stato to him
for analysis ; send fresh, not last year's, and
not less than two pounds. Of courso such a
measure will havo a tendency to mako tho
manufacturers send a better article

Mr. N. K. Abbott of Etst Cabot read a
brief articlo on "Our Disadvantages." Ho
thought tho light and shade was moro cloar-l- y

apparent in farming than in anything elso ;

the farmer is called upon to know so many
and diverse things alt at tho samo timo ;
one class of disadvantages pertain to the
person's own life, his ignoranco or shiftless-nas-

cto. Ono is when a man tries to keep
his stock cheap ; ho also misapprehends tho
greatest success in life is amassing wealth
to tho neglect ol tho culture ot his children,
as well as his own. Then there aro disad
vantages which boloug to tho farmers as a
lass: lor instance, many thmgs which ho

and his family uccd ho cannot mako or raise
and not only must ba purchase them, but ho
is often imposed upon by poor and shoddy
material ; then tha school book disadvantage
is anothor thing ; thcu tho credit system is
such that tbo mas who pays ready cash pays
tho bad debts of tho merchant which is too
truo ; then thoro aro too many middlemen,
especially on tho butter ; then ho grouped
into a class desorving most thorough repro-
bation tho "tree," tho "sewing maohino," tho

book," tho "life," and sundry other agonts,
and urged their speedy and utter extermina
tion by coraploto negloct ot tbo wholo class.
Tho discussion was very spirited, special
stress being given to tho pros and cous on
tho "middlemen."

Mr. Varnutn mado from two cows in 1875,
0 10 lbs, sold, besides what was used in a
family of seven persons. Mr. Miller of liar-ne- t

reported a full blooded Jersey from which
ho made in first week of June, 1875,21 lbs.;
first wcok of September 17 J lbs. licside
hay ho used feed composed of threo parts
"coarso middlings," mixed with ono part corn
meal, and givoa two-qua- basin rounded
full twico each day. Amasa Scott of Crafts-bur- y

has made sinco January 1, 1870, till
1'ebruary 1, 1877, JOU lbs. llo lecds early
cut hay. Mr. Greeubanks mado from eight
native oows somo lbs.

FRIDAY KVKNINI1.

Tho oxercisoi openoJ, after singing by tho

choir, with an address by Ora Paul of Pom-fro- t,

on "Keoeut legislation Affecting Agri-

culture." First ho called attention to that
concerning cruelty to animals which ho high

ly commended. That respecting tho protec
tion of fish and gtmo ho did not think would

produce much good for tho state, though ho

did not claim to bo fully competout to judgo
of tho matter; tho dog law ho explained at
length, and told how tho bill camo to be re-

ported favorably by tho ooinmittea ; tho great
feature in its favor is that which creates a
fund, out of tho taxes, for tho remuneration
of losses oauscd by dogs and ho highly com
mended tho law. llo then asked what limn- -
enco farmers had on legislation. Of the 230
members of tho house 138 wero farmer1,
whilo no other profession had over 18 mem
bers, liut for all this, this lariro number of

armors was practically controlled by ten or
a dozen sharp, ehrowd men of other profes-
sions, who led nnd controlled them. Tho
difficulty is, farmers do not inform and lit- -

milianzo themselves with public affairs: tho
brightest boys are oduoatsd tor professors,
..i.ri.. 11... I..-- - ....it . .
llllliu btiw vao UUIUI01U MU lllll upuii luniis ,
auu men larmcrs uo not tako pains to teach
their bons tho practical management of busi
ness allairs. And theso points tho Faiimui
has moro than onoo spoken ot.

J, 11. (Head gavo a paper on "Shcon Hus
bandry," Ho is a breeder of blooded Merino
sheep and showed his ontiro familiarity with
tho business aud his subject. For thoso near
and of easy accosa to tho markets, ho sug
gested brcodiug lor mutton, aud for this pur- -

poso no au vised tno uotswolds and couth
down ; but lor thoso away from markets ho
oonsidorod sheep tbo best to
raise, llo gavo a clear account of Spain's
efforts to prevent tho exportation of thoir
Merinos. Tho first importation to this coun
try was by Mr. Wviogstono in 1802. Tho
iulautadcrs is tho most numerous of tha nuro
bloods in this country ; thoy aro superior in
many rcspoots to thoir Spanish nnoestors. Ho
urged tho brooding for first class, practical
points nnd not for fancy ones. Wholu flock
now will shear from twolvo to Cftoon pounds,
and our shoop havo about 40,000 wool hairs
to tho squaro inch. Moro purchasers visitod
our stato mo iasi year than during any pre-
vious years, which indicates future nossibill.
tics of great cood to breodors of finn
Tho Umtod States has il.000.000 worth
870,000,000. Mr. Chapmau mentioned a
ehecp that Bhearcd twonty.soven pounds of
wool.

Tbo last paper read was by F, E. Hich- -

ardson of Waterford on tho "Importance of
Education on tho Farm,"' which though briof
was so pointed and suggestivo for a young
farmer that we shall publish it.

In reply to tho question ns to how wo can
prevent tho ravages of tho potato bug, Mr.
Mead gavo tho direction of a gentleman in
Pennsylvania, whioh was to mix Paris green
ono part with twenty parts plaster of Paris
nnd sift it an tho potatoes in tho morning
when tho dow is on. Put it on when tho
potatoes aro first up and tho bugs appear ;

thon again when tho second crop of bugs ap-

pear, and again when the third crop appears,
and tho potatoes will be secure. IIo mado a
siovo by tying a picco of coarso ootton over
an old tin pail or cup turned bottom up and
held by a wooden handlo thrco or four feet
in length so as to keep tho poison from bo-in- g

inhaled.

Cheese Making.

A Paper Reail at Ilie Itecrnt .Meeting or the
Vermont ismrymeli'a Association lit llurHllKtnii, li' K. A. M. JJ., of ltlcli-mni- iil

The caro of milk, and tho making of but
ter and cheese, is the main subject of interest
to ovcry dairyman. It has been talked and
written about at ovcry dairymen's association,
and moro or less at every farmers club, un
til it seems that nothing new can bo said

upon tho subject. Thero is a right way for
tho dairyman to get his milk, or tho product
from it into tho most monoy, and that is
what every ono is striving to do. What lit- -

tlo I havo to ay will bo upon tho making
of cheese. And whether tho way I shall ad- -

vocato is tho best way or not, I lcavo you
to judge. It is no new way. It is as old
as tho factorjwsystcm in America, or tho
cheeso dairy in England.

Tho first thing that claims our consider
ation is cleanliness. It should bo tho aim

of ovcry ('airy farmer to get his milk into
tho tubs or vats iu as pertcct and pure a
stato as possible. To do that ho must give
somo attention to tho milkiug of his cows. I
have seen a great many milkers that wero
in tho habit of wetting thoir hands, cither
by milking on them, or dipping tho fingers
into tho milk, tbo object 1 supposo being to
milk easy. Hut it looked as though they
were trying to inoroaso tho specific gravity
of tho milk by washing all the filth from tho
cow's uddor and their hands iuto it. This
class of milkers is tho worst to manaco:
if you give them to understand that tho

milkiug must bo done in a cleanly manner,
whilo your eyes are upon them it is all right,
but as soon as your back is turned thoy aro
at their filthy habit again. If over a man is

justifiod in imitating tho cxamplo of Cain iu
his club cxcrcUo it is under theso circum

stances. All dirt aud filth bhould bo re-

moved from the cow's udler and tho hands
before milking. I havo nover seen a strain-

er that would removo tho soluble parts of
filth from the milk. The flavor is sure to
bo imparted to the butter or cheeso, and
most people dislike that kind of extract.
Tho wash tag of pails, strainers, etc., is a
part or the dairy work that is ofteu dono
too hastily and carelessly. You set your
dairy help to cleansing tho utensils; your
wish is to havo them first rimed with warm
water to freo them from tbo milk, then havo
them washed aud scalded. My cxpcricnco
has bocn that if there was any boiling water
about tho promises it was sure to go into
tbo pails aud strainers first, thereby scalding
tbo milk upon them and making tho after
washing u difficult job. Tin pails washed
iu this manner soon acquire a wbito coating
upon tho inner surface and aro trou bled moro
or less with sore oars. Let tho water bo

prepracd for rinsing and washing in a pail
for that purpose, aud let than ba scalded
with water at a temperature of not less than
1G0. Thorough washing, scouriug and
boiling water is tho remedy for a great deal
of bad butter and cheeso.

Our plan for cure, preservation and uso of
rennets has been to removo the curd, and
place them upon turners or boards in a
warm room, and dry them as soon as possiblo,

with tho uso of very littlo salt. After be-

ing thoroughly dried the salt is shaken from

them, and tho rennets put into paper bags

and kept a year before using. Expcricneo
has taught us that a rennet a year old will

coagulato doublo tho quantity of milk that
a now ono will, and will produce a firmer

curd, clearer whoy, and consequently better
cheese. Thrco stone jars aro used holding
Bix or eight gallons each numbered one, two

and three. Into number ono eight
rennets. are put and tho jar filled with

whoy that has been boiled to removo tho

curd and allowed to got cold before using,
Tho rcuncts remain in numbor ono six or
eight day, being turned inside out and
rubbed every day. Thoy aro then taken
and put in number two, which is filled as
beforo and allowed to soak for ona or two

days and thon aro thrown away and eight
dry rennets put in their place iu number

two. Tho same is dono from number two to

threo, and from number thrco back to num.

bcr ono, so that wo havo a jar of solution of
constant strength a solution of which ono

pint or a pint and a half is usod to coagu-

lato a thousand pounds of milk. Tho ren-

nets will average from thrco hun drcd to four
hundred pounds of cheeso each.

Tho first thing a ehceso maker must kuow

at tho commencement of tho dairy season,
and it must bo settled by tho managers or
dircotors of tbo association, is this : Aro tho
choose to bo sold every month, ovcry throo
or bix months, or kept through tho season
and sold tho uext spring? Thero must bo no
uncertainty about this. There is 110 man or
woman endowed with tho miraculous gift,
or who has acquired that perfoot experience,
that can mako a chocsa that will ripen and
bo fit to cat at ona month old, aud havo tho

samo cheeso retain its quality aud give tho

same satisfaction at six months old. This isono

reason why wo find bo much poor Juno and
July cheeso iu tho fall. And tho ohocso

maker is blamed. Tho cheese at ouo timo

was porfect, and should havo been sent to

market, but tho prico was down and wo
must hold for a riso ; having dono bo our
chcoso has deteriorated and tho riso is out
of pockot. This kiud of ohocso in tho ver

nacular is callod "skunks," and tho different
flavors and scents vary with each days'
make, until wo havo a villainous combination

that outranks tho king of Denmark's of--

feoco that smellcd to heaven.

In tho making of chcesa tho weather
bears a very important part. Tho process
is not wholly mechanical, and tho chemical
changes that nro going on during tho process
nro moro or less affeotod by tho stato of tho

atmosphere and tho condition of tho milk,
With a low barometer and a high thermom

eter wo havo tho changes much quicker, and
consequently tho manipulations must bo
dono with moro basto than when wo have
tho rovcrso, a high barometer and low ther-

mometer. For wo cannot always control
tho changes by tho temperature at which wo
set tho milk and run up tho curd. Wo can
not havo rules that will work constantly ev
ery day. Tho cheeso maker that confines
himself to ono set rule for ovcry day's work

is bound to havo as many different qualities
of cheeso upon his ranges as there are days
in tho month. Ho must vary his process
day by day, according to tho weather and
tbo stato of tho milk. And this is where

expcricneo is his best guide. His senses

must bo educated up to tbo highest point,
particularly thoso of taste, smell and feel-

ing. A good noso is almost as essential as
tho bands in making cheese. By it tbo

changes in tho milk and whey will bo no
ticed tho soonest. Tho least acidity may bo

detected by smelling beforo it can bo by
tasting. Therefore tho cheeso maker must
learn by praotico and constant, steady work,

what ho cannot learn by set rules or the in

struction of others.

Ono subject upon which thoro is a great
diversity of opinion among cheeso makers is,

the skimming of tho evening's milk and the
conversion of tho cream into butter, or its
addition to tho' morning's and evening's mess

and its supposed retention in tho curd in

tho making of cheese. Now wo know there
is no affinity between tho butter globules and
tho casein of tho milk; that whatever
amount of butter is retained in tha curd is

held there mechanically, for tho cream when

tho milk is at rest rises to tho surfaco and

there is a complete separation. I do not
belUve tho cream can be mixed with tho
milk again in as perfect a stato as at first,
you cannot agitata the milk with a sufficient

force, but that tho lightest and richest part
after its separation will be constantly rising
to tho surfaco. And thero must bo a timo,

after tbo addition of tha rennet, when tho
mass must bo brought to a stato of rest to

facilitate tha coagulation of tho milk and
mako a perfect curd. Tho butter globules

that are not retained in tho curd, but have
risen to tho surface, must of necessity run
off with tho whoy. If tho objoct is to feed

tho hogs upon cream or to manufacture a
larire nuantitv of whev butter or crease, tho

process is a good ono. liut on tbo other
hand if tho object is to realize tbo most

profit from tho milk and yet mako as good if
not a better quality of cheese, churn tho

cream from tho night's milk and Bavo tho

waste. I know that tho whey, if this pro-

cess is conducted properly, is of but littlo
valuo, but there is a cheaper food for hogs

than cream and a better material for oiling

ehceso than rancid, offensive-smellin- g whoy

grease, that can certainly add no agrccablo
flavor to tho ehceso. If cheeso mado alter
this manner answers every demand of tho

consumer, equally with tho other, then it is

tho best for it puts tho most money into tho

pocket of tho dairymau, not by deception or

fraud, but by tho actual saving of a waste.

Tho nights' milk should bo spread enough to

insure its keeping perfectly sweet until tbo

mornings' mess is added, and tho cheese

makiug commenced, I behevo that milk

should acquire a certain degrco of ripeness
in order to mako a perfect cheeso. With
tho weather favorablo and properly cleansed

vats and utensils tho cooling or tho milk is

unnecessary, otherwiso than by contact with

tho Burrounding atmosphere. In damp, hot,
cloudy nights, when tho nir is liko a wet

sponge it may bo necessary to cool tho milk

by runuing water around and under tho vats,
for it is in such weather that taints and fer-

ments aro abroad, and milk is so easily af-

fected by theso pests of tho cheeso maker,
that tho greatest caro is necessary to havo

everything about tho tnilkroom sweet and
clean.

Wo will supposo everything 111 order for

tho day's work, tho cream taken from tho

night's milk and tho morning's mess added.
Wo raiso tho temperature of tho milk ac-

cording as tho weather is warm or cool from

80 to 81, shutting olT tho heat when tho

thermometer marks withiu two or thrco de

grees of tbo point wo wish to set tho milk.
After tho heat has becomo equalizod wo add
tho coloring mixed with a small quantity of
milk, and then enough of tho rennet solution
to commence tho coagulation iu not less thau
than fivo nor more than ten minutes, and to

complete tho samo iu thirty or forty min

utcs, tho vat being covered during tho

timo, Tho horizontal knives aro then passed

through tho mass lengthways of tho vat, aod
after a short period of rest, tho curd is out
lengthways, across and diagonally with tho

perpendicular blades, giving a littlo tlmu for

tho curd to subsido between each cutting.
It is unnecessary for mo to tell you that tho

cutting und subsequent handling must bo

dono slowly and with crcat care, iu order
that the oily globules may not bo separated
from tbo ourd, which is suro to bo tho case

if tho work is douo hastily and carelessly.
Tbo vat is again covered and tbo curd allow

ed to settle for ten or fifteen minutes. Heat
is then applied gradually und tho curd kept
iu motion with tho bauds until wo bring tho
temperature 01 tho mass to tho point wo

wish, whioh will vary according as wo wish

thu chcoso to ripen fast or slow, or as the
weather is cold or hot, say from 00 to 100
Tho timo occupied for this part of tbo pro

ocis should bo from ono hour to an hour and
a half. After tho heat is shut off tho stir
ring is continued until the temperature of

tho water beneath tho vat and tho mass of
whey and curd is tho samo. Tho curd is

again allowod to subsido and tho vat covored
to retain as much heat as possiblo. Now the
best implement in a cheeso factory to assist
in tho production of a perfect cheese is a
ourd mill. Tho poorest ono is a sink for tho

draining of tho curd. I do not wish to bo
understood that tho finest cheeso cannot bo
made with tho uso of tho sink, but I boliovo

moro fino cheeso is mado in factories whero
tbo curd is ground in a mill, than in thoso

whero tho curd sink is in use, other things
boing equal. In the use of tho curd mill

the whoy can bo run from the vat as soon as
tho curd has obtained sufficient firmness with-

out regard to tho development of acid, tho

curd packed on tho sides of tho vat and al

lowed to attain just tho stato wo wish, liy
this process wo get a separation of tho whey
from tho curd with less handling. Tho ten
dency of tho curd after it is separated from
tho whey is to run together and form a solid

mass. In tho sink it requires constant
handling to prevent this so that after tho
draining tho salt and curd may bo intimately
combined. Tno uso of the sink necessitates
tho holding of tho curd in tho whoy until tho

whey changes or enough acidity is developed

for the purposo. Often in the summer mouths
this chango comes bo quick that tho cheese-mak- er

is obliged to use tho utmost hasto in

getting tho curd from tbo vat to tho sink,
and consequently rough handling causing
great waste. Tbo mm of tho maker tbrougr
out tho process should bo to bavo tho whey

clear and freo from butter. Wbito whey is

a good thiug for swino but a loss to the
cheese. In this process tho curd after drain-

ing from twenty to thirty minutes, is cut in

squares eight or ten inches wido and packed
two and two, tho upper surfaces togother.
After draining another half hour or until the
surplus whey has run off, tho curd is cut in

strips two or thrco inches in width and thrown
to ono sido of tho vat where it remains until
tho change is detected by the tasto or smell.

It is then ground, Baited, and put to press.
From ono and one-ha- to two pounds or fac-

tory filled salt is used to one thousand
pounds of milk, according to tho dryness of
tho curd and tho timo tho cheeso is to remain
upon tbo ranges. Tho bandage is applied
when tho curd is put in tho hoops. After
tho cheeso has been in press ono hour tho

followers aro removed and tho upper edge of
tho bandago is pulled up and spread evenly
over tho edgo of tho cheese. They aro then
returned to the press where they remain un-

til tho next morning. Whilst upon tho ranges
they aro turned and oiled every day until
cured. Pure, sweet lard is used for that
purpose and after two or thrco applications
but very littlo is required to keep them bright
and clean.

I have a fow words I wish to say in favor

of that much berated commodity mado from

puro skimmed milk, milk that has been rc- -

ieved from that troublcsomo constituent, but
ter. The popular idoa ol skimmed cheese is
that they aro closely related to tho family of
grindstones and aro of nearly tho samo valuo
as an article of food. With regard to some

specimeos that find their way to market I
fully coiucido with this opinion, liut skimmed

cheese can bo made that will bring as high

a price in market as many kinds of now wholo

milk cheeso and givo as good satisfaction to

tho consumer. If wo mako this kind of
cheeso to suit tho palate of tho purchaser,
aud convinco him of tho intrinsic valuo of its
nutritive qualities, wo shall bo in a fair way
to ovcrcomo tho prejudico against it. Milk
as an articlo of food has been used by man
from tho infancy of tho raco. Wo find by
analysis that its constituent parts aro water,
that makes it refreshing as a beverage, ca-

sein, a flesh forming substanco, fat or butter,
a heat producing substance, sugar and min-

eral matter to givo it swertnoss and flavor.

Let us comparo skimmed milk cheese with
puro milk, wholo milk cheese and bcof. These
articles iu a dried state according to Prof.
Johnston contain in 100 parts as follows :

J. S
Ingredionts.

Casein 31 1 BO
Fut(lMitter) 21 4S It
Sugar 37
Mlucral Matter 4

100 100 100 100

Wo havo then in skimmed milk cheeso

nearly doublo tho amount of tho flesh form-

ing substanco that wo havo in wholo milk
cheeso and nearly tho samo amount as in
beef, Tbo fat to furnish heat wo can supply
by other substanoos. To mako an articlo
that would sell well and suit tho consumer.
I would follow this process : St tho milk in
tho shallow pans and in butter dairies for
twclvo, twcnty.four or thirty-si- x hours, or
for whatever length of timo is required to
raiso tho cream and keep tho milk perfectly
sweet, which may bo dono by running water
around tho pans, llciuovo tho cream and
set tbo skimmod milk for ehceso at as low a

temperature as possiblo, say from 75 to

809; add rcnuet sufficient to coagulate in 20
minutes j cook tho curd at8U to 00; avoid

all tendency to acidity, and bo as expeditious
in tbo operation as possiblo and not suffer

waste. I would salt sparingly and press
carefully. Placo tho cheeso in a warm room

tc euro, and when fifteen or twenty days old
send them to market, I would retain as
much water in tho curd as would insure its
mellowness and early ripening, Throo-fourt-

of the consumers of cheeso iu this
country prcier new cheeso providing it is
mellow nnd of good flavor, and young people

as a rulo liko it as near tho press as tbey can

get it.
I would not havo all dairymen go into tho

business of making skimmed milk cheeso for

that would overdo it, but 1 believe a cortaln
amount of a good article, would find ready
sale at good prices and tho incomo of tho

butter dairy increased thereby.
- - m.- -

At 11HI) timo now. niter tha littla Phils
del phi a boy has said his "Now 1 hy mo,"
ho adds, iu a truly thankful spirit, "Ma, aiu't
i giad 1 uon'i nave 10 sioop out in tno eticd
any moro."

(CflrfcstiontUiir c.

Oaro and Management of Poultry.

To mako poultry pay a good squaro profit
wo must dovoto caro and attention to them,
just as much as wo do to our horses, cows

and sheep. If wo did not givo our cows any
moro attention than most farmers do with
thoir poultry, wo would say cows don't pay;
it costs moro to keep them than tboy aro
worth. Tbo fact is, pcoplo havo no idea
that bona and other poultry will tako caro of
themselves by throwing them a handful of
corn occasionally, when they fed liko it.
Thoy aro apt to keep a cockcrol of their own
stock year alter year, or exchango with a
neighbor and get ono just as near related oa
their own ; this soon runs out tho stock ; tho
result is somo of tho chicks aro small, puny,
crooked-backe-

wry-taile-
twisted-winge- d

birds, that costs moro to fit them for tho
table, or market, than they will como to ;

again, tho pullets don't seem to shell out tho

eggs favorably. Now thoy should first bo

well sheltered, whero theso cold nights will

not affect them much ; givo them a good,
warm placo then they will thrive ; givo them
plenty of food, such as fresh,
clean wator, boiled potatoes, shorts mixed
with corn meal, barley, oats, scraps from tho

table, occasionally meat chopped up and
green feed, such as chopped cabbage, cto.
Fowls will not lay well in winter on ono kind
of food alono ; tbey must havo a variety and
a chango, and egg producing in winter is tho
timo for profit ; this is when eggs bring tbo
high prices. Tbo cultivation of improved
poultry stock, whether for market, for eggs,
or for fancy breeding, if properly eared for
and faithfully attended to is as paying busi-

ness as anything raised on tho farm, but if
not cared for, nor their wants provided for, is
apt to cause tho complaint that poultry rais-

ing don't pay. I feel perfectly justified in
saying that it will pay any farmer to invest
in paying somo rciiabio breeder of thorough-

bred stock a good price for a pure bred cock-

erel of somo variety, even if it costs from 82
to 35, and no farmer that keeps tho common
fowls can afford to do any other way. It
costs no moro to keep good stook than it
docs to keep poor, inferior stock ; study tho
wants of tho fowls as you do tho wants of
other stock ; it is not so much in the breed
that makes poultry breeding profitable as it
is in caro and feed, after you havo selected
tho breed that suits your fancy best ; it will

pay for your extra timo and expense in a
singlo year as well (according to tho timo
and money invested) as sowing good seed and
harrowing well for a good harvest. For
egg producers tho Loghorus or Hamburgs
arc tho best, though small breeds. For poul-

try for tho tablo tho lirahmas, Cochins and
Plymouth Hocks aro tho best, though tho
three latter breeds aro good average layers.
If well attended and judiciously fed, housed,
and marketed in tho appropriate season, tho
culture of poultry is, and always will be, a
paying business.

Cold Barns.

On a trip through a part of Vermont and
Now Hampshire this winter, I could not but
obscrvo tho barns and tho cattlo, and was
greatly surprised to find so very many largo
farms on which tho stables wero but littlo
better than an open shed fronting tho south.
To bo suro if thoro was a high wind theso
stables would shelter tho cattlo a littlo from
tho blast, but on a still cold, night tho ther
mometer would indicato nearly as low a tem-

perature inside as outsido of them. Tho cat
tlo were tied up and so could not cxercisa to
keep warm. Such stables ! With not even a
partition in many of them between tho heads
of the cattle, and tho open floor and moro
open barn, with cracks bctwoou tho boards
and in tho stablo door nearly an inch wido
and now nnd then a holo cut iu tho door at
tbo bottom for tho convenience of tho hens !

dd to this almost inhuman way of carina- -

for stock tho fact that it was fed on lato cut
hay and straw, and tho wonder is that tho
cattlo live through to spring. I do really be-

lieve that if Vermont and Now Hampshire
would mako their hay from two to four weeks
earlier in the season thau thoy do usually and
that at no extra oxpenso, and would expend
say fil'tecu dollars on an avcrago to mako'
tneir stauies warm that tho cam in ono year
would bo more than two million dollars. It
is said that you cau touch a man most effect-aull- y

by touching his pockot ; now I think tho
pockets of tho farmers aro touched with a
vengcanco iu this thoughtless, slip-sho- d way
of farming, for very many of tbo farmers aro
stock raisers in theso states, making this their
principal business. Perhaps thoy think they
will make their stock hardy and no doubt
tbey will, but where is tho gain and so tho
proGt? Not until tho warm days of spring,
if indeed uutil the grass grows, can they per-cci-

nuy gain, dutrast tho cow that is led
on lato cut hay in n cold barn that yields
four or fivo quarts of poor milk per day,
with that fed on early cut hay nnd a littlo
meal or roots in a warm stablo and yields
from eight to ten quarts per day of good
milk uud is herself gaining iu flesh, and say
which has tbo advantage.

Tho writer, acting upon tho abovo theory,
has u nativo cow that ho keeps warm and dry
and feeds her well, and she returns nearly
threo dollars per week for tho feed nnd tho
work ; at any rata hu has received tho sum of
oighty.ono dollars as her yield within tho
last seven months besides tho milk used in
tho family of six. S. L.

t'arrinonr, .Y. II.

IIlack IiEd i.v Calves. At tho dairy-mon-s'

meeting nt liurliugton last week tho
subject of black-le- g camo up, aud you re-

member tho timo was limited so I did not
stato my experience, which I now send to
you thinking it may savo tho lives of soma
young cattlo next spring. Twonty-ou- o years
ugo was romarkablo, liko last year, for a
great surplui of apples, and aftor filliug all
tho cider barrels we could buy or borrow wo
stored forty bushels of littlo, hard, sweet ap-pi-

aud fed them to tho calves that winter,
and I never naw handsomer or fatter year-
lings in all my life, but, alas, tho sweet iu tho
apples thickened their bloo 1 to that cxtont
that thoy alt died with black leg in tho fol-

lowing spring. Sweet apples mako oxoollent
food for most kinds of stock when judi-
ciously fed, but remember my calves and
govern yourself accordingly, if you caro to,

T, 0. Nauauoke,
irututtn.


